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PURPOSE: To enable the quick, effective and uniform injection 
of a small amount of butter or seasoning into a food, suppressing 
the bleeding of the buffer, etc. from the food, by inserting an 
injection needle to the food to a specific depth, and injecting the 
ingredient through the needle into the food under pressure. 

CONSTITUTION: The injection needle 4 attached to the injector 
3 is inserted into a food 1 (e.g. pork) at a specific depth, and the 
edible ingredient 2 (e.g. soy sauce flavored with ginger) is injected 
into the food under pressure. 
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